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Richards) 

Flour 

Amylograms of commercial flours 

(Johnson, Shellenberger, 


Biscuit, see Biscuit flour 
Bromated 
assay, see Bromate in flour, deter- 
mination 
extraction of bromate with carbon 
|e oon ema (Towner 


Koe 
Cake, see Cake flour 
Cracker, see Cracker flour 
Diastatic activity, interpreted by 
amylograms (Johnson, Shellen- 
berger, and Swanson) 
Effect of type on gas production and 
retention (Swanson and Swanson) 
Eighty percent extraction, nutritive 
value (Jones and Moran).. 
Evaluation for specific uses by 
means of 
amylograms (Johnson, Shellen- 
berger, and Swanson). . 
extensograms (Johnson, Shellen- 
berger, and Swanson) 
farinograms (Johnson, Shellen- 
berger, and Swanson) 
mixograms (Johnson, Shellen- 
berger, and Swanson) 
Extensograms of commercial flours 
(Johnson, Shellenberger, and 
Swanson) 


Lipids, see Lipids in flour 
Maltose value, see Flour, Diastatic 
activity 
Mechanism of action of oxidation 
and reduction (Howe) 
Micro-milling technique with the 
Hobart grinder (Finney and 
Yamaza 
Mill streams, see Wheat, Milling 
fractions 
Mixograms of commercial flours 
(Johnson,  Shellenberger, 
Swanson) 
Mold, quantitative determination 
(Christensen) 
Nutritive value of 80% extraction 
(Jones and Moran) 
Pastry, see Pastry flour 
Protease 
activity, effect of bromate (Howe 
and Glick) 
inhibitors, effect on dough quality 
(Howe) 
Protein 
content, A.A.C.C. check sample 
service (Meredith) 
quality, as expressed by water re- 
tention capacity (Finney and 
Yamazaki) 





612 


Flour (Continued) 

Semimicro-milling procedure for 
Durum wheat (Fisher and Mere- 
dith) 

Soybean, see Soybean flour 

Soluble constituents (Baker, Parker, 
and Mize) 

Thiamine content, A.A.C.C. check 
sample service (Meredith) 


Gas production in dough 
Apparatus for measuring (Working 
and Swanson) 
Effect of 
flour, baking formula, and amount 
of mixing (Swanson and Swan- 
son) 
oxidizing agents (Swanson and 
Swanson) 
reducing agents (Swanson and 
Swanson) 
surface active agents (Swanson 
and Swanson) 
“Inherent’’ rates compared with 
“supplemented’’ rates (Miller, 


Edgar, and Whiteside).......... § 


Loaf volume affected by (Miller, 


Edgar, and Whiteside).......... § 


Gas retention in dough 

Apparatus for measuring (Working 
and Swanson) 

Effect of flour, baking formula and 
amount of mixing (Swanson and 
Swanson) 

Gasometer, Apparatus for measuring 
gas production and retention in 
doughs (Working and Swanson).. 

Gluten 

Effect of lipids on recovery (Tucker) 

Extensibility 
measuring machine (Hlynka and 

Anderson) 
resistance measurement 
(Hlynka and Anderson) 

Quality, measurement with Stretch- 
ometer (Hlynka and Anderson). . 

Testing device, Stretchometer 
(Hlynka and Anderson) 

Water-binding action in dough 
(Baker, Parker, and Mize) 


Glycinin, In soybeans, purity (Smiley — 


and Smith) 
Grain, see Cereals and cereal products 


Heating, Spontaneous, see Spontane- 
ous heating 

Hobart grinder, use in micro-milling 
technique (Finney and Yamazaki) 

Hybrid corn, see Corn, Hybrid 


Leavening property, of spray-dried 
whole-egg powder (Jordan and 
Pettijohn) 

Lipids, In flour, effect on gluten re- 
Er CED st. we vs 6's Wares 

Loaf volume 

Effect of 
gassing rate (Miller, Edgar, and 
Whiteside) 
soy flour additions to wheat flour 
(Finney) 
Water retention capacity as index 
(Finney and Yamazaki).. 
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SUBJECT INDEX 


Macaroni 
Apparatus for making 50 gram 
sample lots (Martin, Irvine, and 
Anderson) 
Color 
effect of degree and duration of 
pressure (Sibbitt and Harris). . 
scores, comparison of tubular and 
disc (Sibbitt and Harris) 
Effect of pressure 
on color (Sibbitt and Harris) 
on air bubbles in discs (Smith, 
Harris, Jesperson, and Sibbitt). 
Light transmission, relation to air 
bubbles (Smith, Harris, Jesperson, 
and Sibbitt) 
Micro method for making (Martin, 


Irvine, and Anderson).......... § 


Maize, see Corn, Waxy maize 

Microbiological assay:of amino acids 
in feeds (Baumgarten, Mather, 
and Stone) 

Milk solids, used as bread ingredient 


(Carlson, Hafner, and Hayward). ; 


Small samples of wheat 
(Finney and Yamazaki) 
(Fisher and Meredith).......... 
Semimicro procedure for wheat 
_ (Fisher and Meredith).......... 
Milling fractions, see Wheat, Milling 
fractions 
Mill streams, see Wheat, Milling frac- 
tions 
Mixing 
Of dough, see Dough, Mixing 
Of ingredients, effect of method on 
_ cake quality (Tinklin and Vail). . 
Mixograms 
Effect of 
density (Baker and Mize) 
_ occluded gas (Baker and Mize)... 
For evaluating flours for specific 
uses (Johnson, Shellenberger, and 
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Mixograph curves, see Mixograms 

Moisture in soybeans, effect on respira- 
tion (Milner and Geddes) 

Mold growth, effect on respiration of 
soybeans during storage (Milner 
and Geddes) 

Mold in flour, quantitative determina- 


tion (Christensen).............. j 


Nicotinic acid in Egyptian rice (Price). : 


Nitrogen 
In feeds, 
and ammoniacal 
Schmalz) 
In soybean protein (Smiley 
Smith) 
Nutritive value 
Bread, improving with dried 
solids and soy flour (Carlson, Haf- 


urea 
and 


determination of 
(Schmoll 


ner, and Hayward)............. j 


Flour, 80% extraction (Jones and 
Moran) 

Milling fractions composing 80% ex- 
traction flour (Jones and Moran). 

Of corn protein as measured by zein 
content (Hansen, Brimhall, and 


i ede aca ORR A ae i 


Of hybrid corn tassels (Van Lanen, 
Tanner, and Pfeiffer) 
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Open trough fermentation, see Fer- 
mentation, Open trough 

Oxidizing agents, SMedheaion of action 
on flour (Howe) 


flour 
Evaluation by means of 
extensograms (Johnson, Shellen- 
berger, and Swanson) 
mixograms (Johnson, Shellen- 
berger, and Swanson) 
Phosphorus in starch, nature of (Briggs 
and Hanig) 
Phosphorylases in corn, role in forma- 
tion of starch (Bliss and Naylor). 
Photomicrographs 
Of developing wheat starch granules 
(Sandstedt) 
(Sandstedt and Beckord) 
Polysaccharides, see Starch 
Potato starch, see Starch, Potato 
Proteases 
Activity of milled fractions of wheat 
(Howe and Glick) 
In flour, effect of bromate (Howe 
and Glick) 
Inhibitors, effect on dough quality 
(Howe) 
Proteins (see also individual proteins) 
Composition in hybrid corn (Doty, 
Bergdoll, Nash, and Brunson).... 
In corn 
hybrid varieties 
(Curtis and Earle) 
(Doty, Bergdoll, 
Brunson) 
zein content as measure of nutri- 
tional value (Hansen, Brimhall, 
and Sprague) 
In flour 
A.A.C.C. check sample service 
(Meredith) 
quality measured by water reten- 
tion capacity (Finney and 
Yamazaki) 
In soybeans, effect of extraction 
method on yield (Smiley and 


Nash, and 


In wheat, distribution in central and 
peripheral zones of whole kernel 


(Morris, Alexander, and Pascoe). 5 


Proteolytic enzymes, see Proteases 


Pyridoxine in Egyptian rice (Price)... 


Reducing agents, Mechanism of action 
on flour (Howe) 

Respiration of soybeans, as affected by 
moisture and mold growth during 
storage (Milner and Geddes) 

Riboflavin in Egyptian rice (Price).... 

Rice 

Egyptian, vitamin B-complex (Price) 

Thiamine content, effect of different 
methods of parboiling (Kik) 

Vitamin B-complex of Egyptian 
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Rust of wheat, see Wheat, Rust 


Sorghum 
Grains (Horan and Heider) 
Starch, see Starch, Sorghum 


SUBJECT INDEX 


Soybean 
Flour 
as bread ingredient 
(Carlson, Hafner, and Hay- 
ward 


baking quality in blends with 
spring wheat flour (Finney).... 

effect in breadmaking (Bayfield 
and Swanson) 

Moisture in, effect on respiration 
(Milner and Geddes) 

Mold growth, effect on respiration 
(Milner and Geddes) 

Protein, nitrogen content (Smiley 
and Smith) 

Respiration during storage as related 
to moisture content and mold 
growth (Milner and Geddes) 

Storage 
biological and chemical factors 

involved in spontaneous heating 
(Milner and Geddes) 
effect of moisture content on mold 
growth and respiration (Milner 
and Geddes) 
Sponge 
Cake, see Cake, Sponge 
Doughs, see Dough, Sponge 
Spontaneous heating of soybeans, bio- 
logical and chemical factors in- 
volved (Milner and Geddes) 
Starch 

Corn (see also Starch, Waxy maize) 
content of hybrid varieties (Curtis 

and Earle) 


phosphorus in, chemical nature 


(Briggs and Hanig) 
role of phosphorylase in formation 
(Bliss and Naylor) 
Electrodialyzed, titration curves as 


a means of studying phosphorus 


(Briggs and Hanig) 

Formation from glucose-1-phosphate 
by action of phosphorylase (Bliss 
and Naylor) 

Phosphorus in (Briggs and Hanig). . 

Potato, phosphorus in, chemical 
nature (Briggs and Hanig) 

Sorghum, study on (Horan and 
Heider) 

Titration curves in determining 
nature of phosphorus (Briggs and 


its effect on bread staling (Noz- 
nick, Merritt, and Geddes). . 
phosphorylase (Bliss and Nay lor) 
Wheat 
amylases and amylase inhibitor of 
the developing kernel (Sand- 
stedt and Beckord) 
development of granule in kernel 
(Sandstedt) 
effect on bread staling (Noznick, 
Merritt, and Geddes) 
phosphorus in, chemical nature 
A. 4. and a is 
photomi phic studies 
(Sandstedt).. Spe: ae 
(Sandstedt and Beckord) 
water-binding action in 
(Baker, Parker, and Mize).... 


337 
297 
277 


337 
548 


30 
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Storage of soybeans, effect of moisture 
content on mold growth and 
respiration (Milner and Geddes). 

Stretchometer for measuring gluten 
an aie (Hlynka and Ander- 
son).... 


Thiamine 
Assa 
by ferricyanide oxidation to thio- 
chrome (Watson) 
by fluorometric analysis (Arnold). 
in flour, extraction method for 
fluorometric assay (Arnold)... . 
In baking powder biscuits, effect of 
ingredients on retention (Briant 
CS Pee ere 
In flour, A.A.C.C. check sample 
service (Meredith) 
In rice 
effect of soaking rough rice on 
milled product (Kik) 
parboiled by different methods 
Kik) 
In wheat seedlings 
at different stages of germination 
(Hoffer, Alcock, and Geddes). . 
distribution in organs during 
germination (Hoffer, Alcock, 
and Geddes) 
Oxidation by ferricyanide to thio- 
chrome (Watson) 
Thiochrome assay, factors influenc- 
ing (Watson) 
Thiochrome assay for thiamine, see 
Thiamine, Thiochrome assay 


Urea in feeds, determination (Schmoll 
and Schmalz) 


Vitamin B;, see Thiamine 

Vitamin B:, see Riboflavin 

Vitamin B;, see Nicotinic acid 

Vitamin Bs, see Pyridoxine 

Vitamin B-complex in Egyptian rice 
(Price) 


Water retention capacity as an index of 
loaf volume and protein quality of 
hard red winter wheats (Finney 
and Yamazaki) 

Wheat 

Ash, distribution in central and 
peripheral zones of whole kernel 
(Morris, Alexander, and Pascoe). 

Composition of kernel (Morris, Alex- 
ander, and Pascoe) 


166 
521 


521 


512 
585 


529 
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Wheat (Continued) 
Durum, Semimicro milling proced- 
ure for testing (Fisher and Mere- 
dith) 
Germinating, thiamine content at 
different stages (Hoffer, Alcock, 
and Geddes) 
Hard, effect of flour lipids on gluten 
recovery (Tucker) 
Lipids, effect on gluten recovery 
(Tucker) 
Micromilling and testing (Finney 
and Yamazaki) 
Milling, see Milling 
Milling fractions composing 80% 
extraction flour, nutrient content 
(Jones and Moran) 
Phosphorus content, effect of leaf 
and stem rust (Hoffer, Geddes, 
and Levine) 
Protein, distribution in central and 
peripheral zones of the whole ker- 
nel (Morris, Alexander, and Pas- 
coe) 
Proteases, activity in milled frac- 
tions (Howe and Glick) 
Rust, effect on phosphorus metab- 
olism of hard red spring (Hoffer, 
Geddes, and Levine) 
Soft, effect of flour lipids on gluten 
recovery (Tucker) 
Spring, hard 
baking qualities of blends with 
soy flour (Finney) 

effect of leaf and stem rust on 
phosphorus metabolism (Hoffer, 
Geddes, and Levine) 

Starch, see Starch, Wheat 

Testing, Semimicro milling pro- 
cedure (Fisher and Meredith)... . 

Thiamine, distribution in organs 
during germination (Hoffer, Al- 
cock, and Geddes) 

Varieties, Semimicro milling pro- 
cedure for testing (Fisher and 
I ne eee fe wks 

Winter, hard, Water retention ca- 
pacity as an index to loaf volume 
protein quality (Finney and 
Yamazaki) 


Yeast, effect on bread containing soy 
flour (Bayfield and Swanson)... . 


Zein, relation to total corn protein 


96 


52 


565 


76 


565 


416 


104 


Hansen, Brimhall, and Sprague). 329 





